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179 InfraredLspectroscopyLinLtheLstudyLofLedibleLoilsLandLfatsbLJournaldofdthedSciencedofdFooddandd
AgricultureXL1997XLliXLeaee 4.3 373

178 wioavailabilityLandLriskLassessmentLofLorallyLingestedLpolycyclicLaromaticLhydrocarbonsbL
InternationaldJournaldofdToxicologyXL2004XLfgXLgdeagg 2.4 360
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thedAmericandOildChemistsmdSocietyXL1997XLlhXLefmeaefmk

1.8 240
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174 UsefulnessLofLtheLfrequencyLdataLofLtheLfourierLtransformLinfraredLspectraLtoLevaluateLtheLdegreeL
ofLoxidationLofLedibleLoilsbLJournaldofdAgriculturaldanddFooddChemistryXL1999XLhlXLldnaen 5.7 133

173 γomeLofLtheLmostLsignificantLchangesLinLtheL’ourierLtransformLinfraredLspectraLofLedibleLoilsLunderL
oxidativeLconditionsbLJournaldofdthedSciencedofdFooddanddAgricultureXL2000XLmdXLfdfmafdgk 4.3 131

172 ToxicLoxygenatedLalphaXbetaaunsaturatedLaldehydesLandLtheirLstudyLinLfoodsoLaLreviewbLCriticald
ReviewsdindFooddSciencedanddNutritionXL2008XLhmXLeenagk 11.5 128

171 γemiaquantitativeL’TIβLanalysisLofLaLcoalLtarLpitchLandLitsLextractsLandLresiduesLinLseveralLorganicL
solventsbLEnergydlamp;dFuelsXL1992XLkXLiemaifi 4.1 125

170 vldehydesLcontainedLinLedibleLoilsLofLaLveryLdifferentLnatureLafterLprolongedLheatingLatLfryingL
temperatureoLüresenceLofLtoxicLoxygenatedL˛–X˛†LunsaturatedLaldehydesbLFooddChemistryXL2012XLegeXLneianfk8.5 123

169 ñewLxomponentsLwithLüotentialLvntioxidantLandLörganolepticLüropertiesXLyetectedLforLtheL’irstL
TimeLinL¹iquidLγmokeL’lavoringLüreparationsbLJournaldofdAgriculturaldanddFooddChemistryXL1998XLhkXLeflkaefmi5.7 99

168 xharacterizationLofLsachaLinchiLTülukenetiaLvolubilisL¹bULoilLbyL’TIβLspectroscopyLandLe—LñáβbL
xomparisonLwithLlinseedLoilbLJAOCSsdJournaldofdthedAmericandOildChemistsmdSocietyXL2003XLmdXLliialkf 1.8 97

167 fXkayiaTertawutyla—ydroxytolueneLandLItsLáetabolitesLinL’oodsbLComprehensivedReviewsdindFoodd
SciencedanddFooddSafetyXL2015XLehXLklamd 16.4 90

166 vLmethodLbasedLonLe—LñáβLspectralLdataLusefulLtoLevaluateLtheLhydrolysisLlevelLinLcomplexLlipidL
mixturesbLFooddResearchdInternationalXL2014XLkkXLglnagml 7 90

165 ’oodLasLaLsourceLofLpolycyclicLaromaticLcarcinogensbLReviewsdondEnvironmentaldHealthXL1997XLefXLeggahk 3.8 89

164 e—LnuclearLmagneticLresonanceLasLaLfastLtoolLforLdeterminingLtheLcompositionLofLacylLchainsLinL
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162
vLβeviewLofLThermoaöxidativeLyegradationLofL’oodL¹ipidsLγtudiedLbyLe—LñáβLγpectroscopyoL
InfluenceLofLyegradativeLxonditionsLandL’oodL¹ipidLñaturebLComprehensivedReviewsdindFooddScienced
anddFooddSafetyXL2014XLegXLmgmamin

16.4 85

161 xharacterisationLofLtheLzssentialLöilsLofLsomeLxultivatedLvromaticLülantsLofLIndustrialLInterestbL
JournaldofdthedSciencedofdFooddanddAgricultureXL1996XLldXLginagkg 4.3 85

160
yetectionLofLprimaryLandLsecondaryLoxidationLproductsLbyL’ourierLtransformLinfraredLspectroscopyL
T’TIβULandLe—LnuclearLmagneticLresonanceLTñáβULinLsunflowerLoilLduringLstoragebLJournaldofd
AgriculturaldanddFooddChemistryXL2007XLiiXLedlfnagk

5.7 84

159 zdibleLoilsoLdiscriminationLbyLe—LnuclearLmagneticLresonancebLJournaldofdthedSciencedofdFooddandd
AgricultureXL2003XLmgXLggmaghk 4.3 84

158 ’ormationLofLoxygenatedL˛–X˛†aunsaturatedLaldehydesLandLotherLtoxicLcompoundsLinLsunflowerLoilL
oxidationLatLroomLtemperatureLinLclosedLreceptaclesbLFooddChemistryXL2008XLeeeXLeilaekh 8.5 83

157 γtudyLofLtheLvolatileLcompositionLofLanLaqueousLoakLsmokeLpreparationbLFooddChemistryXL2002XLlnXLfmgafnf8.5 81

156 γtudyLofLtheLcompositionLofLtheLdifferentLpartsLofLaLγpanishLThymusLvulgarisL¹bLplantbLFoodd
ChemistryXL1998XLkgXLglgagmg 8.5 80

155
öxidationLofLcornLoilLatLroomLtemperatureoLürimaryLandLsecondaryLoxidationLproductsLandL
determinationLofLtheirLconcentrationLinLtheLoilLliquidLmatrixLfromLe—LnuclearLmagneticLresonanceL
databLFooddChemistryXL2009XLeekXLemgaenf

8.5 76

154 γtudyLbyLe—LñáβLspectroscopyLofLtheLevolutionLofLextraLvirginLoliveLoilLcompositionLsubmittedLtoL
fryingLtemperatureLinLanLindustrialLfryerLforLaLprolongedLperiodLofLtimebLFooddChemistryXL2012XLeghXLekfaelf8.5 73

153 vnalysisLofLhydroperoxidesXLaldehydesLandLepoxidesLbyLe—LnuclearLmagneticLresonanceLinL
sunflowerLoilLoxidizedLatLldLandLeddLdegreesLxbLJournaldofdAgriculturaldanddFooddChemistryXL2010XLimXLkfghahi5.7 72

152 áonitoringLtheLoxidationLofLunsaturatedLoilsLandLformationLofLoxygenatedLaldehydesLbyLprotonL
ñáβbLEuropeandJournaldofdLipiddSciencedanddTechnologyXL2005XLedlXLgkahl 3 72

151 γtudyLofLbothLsunflowerLoilLandLitsLheadspaceLthroughoutLtheLoxidationLprocessbLöccurrenceLinLtheL
headspaceLofLtoxicLoxygenatedLaldehydesbLJournaldofdAgriculturaldanddFooddChemistryXL2005XLigXLedngaede5.7 70

150 ’ormationLofLhydroperoxyaLandLhydroxyalkenalsLduringLthermalLoxidativeLdegradationLofLsesameL
oilLmonitoredLbyLprotonLñáβbLEuropeandJournaldofdLipiddSciencedanddTechnologyXL2004XLedkXLkmdakml 3 70

149
xontributionLtoLfurtherLunderstandingLofLtheLevolutionLofLsunflowerLoilLsubmittedLtoLfryingL
temperatureLinLaLdomesticLfryeroLstudyLbyLe—LnuclearLmagneticLresonancebLJournaldofdAgriculturald
anddFooddChemistryXL2009XLilXLllndan

5.7 66

148
VolatileLcomponentsLofLrawLandLsmokedLblackLbreamLTwramaLraiiULandLrainbowLtroutLTöncorhynchusL
mykissULstudiedLbyLmeansLofLsolidLphaseLmicroextractionLandLgasLchromatographycmassL
spectrometrybLJournaldofdthedSciencedofdFooddanddAgricultureXL2002XLmfXLnhianif

4.3 66

147
üolycyclicLaromaticLhydrocarbonsLinLliquidLsmokeLflavoringsLobtainedLfromLdifferentLtypesLofLwoodbL
zffectLofLstorageLinLpolyethyleneLflasksLonLtheirLconcentrationsbLJournaldofdAgriculturaldanddFoodd
ChemistryXL2000XLhmXLidmgal

5.7 66

146
γtudyLofLaLxommercialL¹iquidLγmokeL’lavoringLbyLáeansLofL–asLxhromatographycáassL
γpectrometryLandL’ourierLTransformLInfraredLγpectroscopybLJournaldofdAgriculturaldanddFoodd
ChemistryXL1995XLhgXLhkgahkm

5.7 66

145 üolycyclicLaromaticLhydrocarbonsLandLoliveLpomaceLoilbLJournaldofdAgriculturaldanddFooddChemistryXL
2004XLifXLfefgagf 5.7 64

(2004-2014)

3



144 TextureLprofileLanalysisLofLmeatLproductsLtreatedLwithLcommercialLliquidLsmokeLflavouringsbLFoodd
ControlXL2004XLeiXLhilahke 6.2 62

143
öxidationLprocessLofLoilsLwithLhighLcontentLofLlinoleicLacylLgroupsLandLformationLofLtoxicL
hydroperoxyaLandLhydroxyalkenalsbLvLstudyLbyLe—LnuclearLmagneticLresonancebLJournaldofdthed
SciencedofdFooddanddAgricultureXL2005XLmiXLfhegafhfd

4.3 61

142 TexturalLpropertiesLofLrawLvtlanticLsalmonLTγalmoLsalarULatLthreeLpointsLalongLtheLfilletXLdeterminedL
byLdifferentLmethodsbLFooddControlXL2006XLelXLieeaiei 6.2 58

141 γtudyLofLtheLeffectsLofLsmokeLflavouringsLonLtheLoxidativeLstabilityLofLtheLlipidsLofLporkLadiposeL
tissueLbyLmeansLofL’ourierLtransformLinfraredLspectroscopybLMeatdScienceXL2004XLkkXLkhlail 6.4 58

140 γtudyLofLtheLeffectivenessLofLflLorganicLsolventsLinLtheLextractionLofLcoalLtarLpitchesbLEnergydlamp;d
FuelsXL1991XLiXLemmaenf 4.1 57

139 yirectLstudyLofLminorLextraavirginLoliveLoilLcomponentsLwithoutLanyLsampleLmodificationbL—LñáβL
multisupressionLexperimentoLvLpowerfulLtoolbLFooddChemistryXL2017XLffmXLgdeageh 8.5 56

138 ’ourierLtransformLinfraredLstudyLofLcoalLtarLpitchesbLFuelXL1995XLlhXLeiniaeinm 7.1 55

137
zxcessLenthalpiesLandLexcessLvolumesLofLnahexaneLWLandLofLtetrachloromethaneLWLfuranXLWL
eXhadioxaneXLWLtetrahydrofuranXLandLWLtetrahydropyranbLJournaldofdChemicaldThermodynamicsXL1978XL
edXLiklailk

2.9 55

136 ’ormationLofLtoxicLalkylbenzenesLinLedibleLoilsLsubmittedLtoLfryingLtemperaturebLFooddResearchd
InternationalXL2010XLhgXLfekeafeld 7 52

135 αualityLofLfarmedLandLwildLseaLbassLlipidsLstudiedLbyLTeU—LñáβoLusefulnessLofLthisLtechniqueLforL
differentiationLonLaLqualitativeLandLaLquantitativeLbasisbLFooddChemistryXL2012XLegiXLeimgane 8.5 50

134 üolycyclicLaromaticLcompoundsoLextractionLandLdeterminationLinLfoodbLFooddAdditivesdandd
ContaminantsXL1994XLeeXLkknamh 50

133 ’ateLinLdigestionLinLvitroLofLseveralLfoodLcomponentsXLincludingLsomeLtoxicLcompoundsLcomingL
fromLomegaagLandLomegaakLlipidsbLFooddanddChemicaldToxicologyXL2011XLhnXLeeiafh 4.7 49

132 xharacterizationLofLcoalLtarLpitchesLwithLdifferentLsofteningLpointsLbyLñáβbLFueldProcessingd
TechnologyXL1998XLimXLeaei 7.2 49

131
yeterminationLofLpolycyclicLaromaticLhydrocarbonsLinLcommercialLliquidLsmokeLflavoringsLofL
differentLcompositionsLbyLgasLchromatographyamassLspectrometrybLJournaldofdAgriculturaldanddFoodd
ChemistryXL2000XLhmXLefkage

5.7 49

130
—eadspaceLvolatileLcomponentsLofLsmokedLswordfishLTXiphiasLgladiusULandLcodLT–adusLmorhuaUL
detectedLbyLmeansLofLsolidLphaseLmicroextractionLandLgasLchromatographyâ��massLspectrometrybL
FooddChemistryXL2006XLnhXLeieaeik

8.5 48

129 γtudyLofLtheLoxidativeLstabilityLofLsaltedLandLunsaltedLsalmonLfilletsLbyLe—LnuclearLmagneticL
resonancebLFooddChemistryXL2004XLmkXLfnlagdh 8.5 48

128 UsefulnessLofLTeU—LñáβLinLassessingLtheLextentLofLlipidLdigestionbLFooddChemistryXL2015XLelnXLemfand 8.5 46

127 TexturalLandLphysicochemicalLchangesLinLsalmonLTγalmoLsalarULtreatedLwithLcommercialLliquidL
smokeLflavouringsbLFooddChemistryXL2007XLeddXLhnmaidg 8.5 46
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126 xarbohydrateLandLnitrogenatedLcompoundsLinLliquidLsmokeLflavoringsbLJournaldofdAgriculturaldandd
FooddChemistryXL2001XLhnXLfgniahdg 5.7 43

125 e—LñáβLandL’TIβLγpectroscopicLγtudiesLofLwitumenLandLγhaleLöilLfromLγelectedLγpanishLöilLγhalesbL
Energydlamp;dFuelsXL1996XLedXLllamh 4.1 43

124 γtudyLofLtheLoxidativeLdegradationLofLfarmedLsalmonLlipidsLbyLmeansLofL’ourierLtransformLinfraredL
spectroscopybLInfluenceLofLsaltingbLJournaldofdthedSciencedofdFooddanddAgricultureXL2004XLmhXLeifmaeigh 4.3 42

123 VolatileLcompoundsLgeneratedLinLcornLoilLstoredLatLroomLtemperaturebLüresenceLofLtoxicL
compoundsbLEuropeandJournaldofdLipiddSciencedanddTechnologyXL2014XLeekXLgniahdk 3 41

122 VolatileLxomponentsLofLvqueousL¹iquidLγmokesLfromLVitisLvinifera¹LγhootsLandL’agusLsylvatica¹L
WoodbLJournaldofdthedSciencedofdFooddanddAgricultureXL1996XLlfXLedhaeed 4.3 40

121 zvidenceLofLtheLformationLofLlightLpolycyclicLaromaticLhydrocarbonsLduringLtheLoxidationLofLedibleL
oilsLinLclosedLcontainersLatLroomLtemperaturebLJournaldofdAgriculturaldanddFooddChemistryXL2008XLikXLfdfmagg5.7 38

120 γtudyLbyLmeansLofLe—LnuclearLmagneticLresonanceLofLtheLoxidationLprocessLundergoneLbyLedibleL
oilsLofLdifferentLnaturesLsubmittedLtoLmicrowaveLactionbLFooddChemistryXL2006XLnkXLkkiaklh 8.5 38

119 γtudyLofLtheLcomponentsLofLaLsolidLsmokeLflavouringLpreparationbLFooddChemistryXL1996XLiiXLfieafil 8.5 38

118 üolynuclearLaromaticLhydrocarbonLretentionLindicesLonLγzaihLstationaryLphaseLofLtheLvolatileL
componentsLofLaLcoalLtarLpitchbLJournaldofdChromatographydAXL1992XLineXLfmlafni 4.5 38

117
γimultaneousLcontrolLofLtheLevolutionLofLtheLpercentageLinLweightLofLpolarLcompoundsXLiodineL
valueXLacylLgroupsLproportionsLandLaldehydesLconcentrationsLinLsunflowerLoilLsubmittedLtoLfryingL
temperatureLinLanLindustrialLfryerbLFooddControlXL2012XLfhXLidaik

6.2 37

116 áonitoringLofLheatainducedLdegradationLofLedibleLoilsLbyLprotonLñáβbLEuropeandJournaldofdLipidd
SciencedanddTechnologyXL2008XLeedXLifakd 3 37

115
xomponentsLdetectedLbyLmeansLofLsolidaphaseLmicroextractionLandLgasLchromatographycmassL
spectrometryLinLtheLheadspaceLofLartisanLfreshLgoatLcheeseLsmokedLbyLtraditionalLmethodsbL
JournaldofdDairydScienceXL2004XLmlXLfmhann

4 37

114
xapillaryLgasLchromatographicLandLcombinedLgasLchromatographyâ��massLspectrometricLstudyLofL
theLvolatileLfractionLofLaLcoalLtarLpitchLusingLöVaeldeLstationaryLphasebLJournaldofdChromatographyd
AXL1991XLignXLeilaekl

4.5 37

113 TheLinfluenceLofLfryingLtechniqueXLcookingLoilLandLfishLspeciesLonLtheLchangesLoccurringLinLfishLlipidsL
andLoilLduringLshallowafryingXLstudiedLbyLe—LñáβbLFooddResearchdInternationalXL2016XLmhXLeidaein 7 37

112 xhangesLprovokedLbyLboilingXLsteamingLandLsousavideLcookingLinLtheLlipidLandLvolatileLprofileLofL
zuropeanLseaLbassbLFooddResearchdInternationalXL2017XLnnXLkgdakhd 7 36

111
xharacterizationLofLcodLliverLoilLbyLspectroscopicLtechniquesbLñewLapproachesLforLtheL
determinationLofLcompositionalLparametersXLacylLgroupsXLandLcholesterolLfromLehLnuclearLmagneticL
resonanceLandL’ourierLtransformLinfraredLspectralLdatabLJournaldofdAgriculturaldanddFooddChemistryXL
2008XLikXLndlfan

5.7 36

110
UseLofLanLinLvitroLdigestionLmodelLtoLstudyLtheLbioaccessibilityLofLhahydroxyafanonenalLandLrelatedL
aldehydesLpresentLinLoxidizedLoilsLrichLinLomegaakLacylLgroupsbLJournaldofdAgriculturaldanddFoodd
ChemistryXL2008XLikXLmhliamg

5.7 36

109 InfluenceLofLtheLmoistureLcontentLonLtheLcompositionLofLtheLliquidLsmokeLproducedLinLtheLpyrolysisL
processLofL’agusLsylvaticaL¹bLwoodbLJournaldofdAgriculturaldanddFooddChemistryXL1999XLhlXLhefkagk 5.7 36
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108
áonitoringLbyLe—LnuclearLmagneticLresonanceLofLtheLchangesLinLtheLcompositionLofLvirginLlinseedL
oilLheatedLatLfryingLtemperaturebLxomparisonLwithLtheLevolutionLofLotherLedibleLoilsbLFooddControlXL
2012XLfmXLinakm

6.2 35

107 öccurrenceLofLpolycyclicLaromaticLhydrocarbonsLinLsmokedLcheesebLJournaldofdDairydScienceXL2004XL
mlXLiikakh 4 35

106
βelationshipsLbetweenLtheLáaximumLTemperatureLβeachedLinLtheLγmokeL–enerationLürocessesL
fromVitisLvinifera¹bLγhootLγawdustLandLxompositionLofLtheLvqueousLγmokeL’lavoringLüreparationsL
öbtainedbLJournaldofdAgriculturaldanddFooddChemistryXL1996XLhhXLegdfaegdl

5.7 35

105 γtudyLbyLprotonLnuclearLmagneticLresonanceLofLtheLthermalLoxidationLofLoilsLrichLinLoleicLacylL
groupsbLJAOCSsdJournaldofdthedAmericandOildChemistsmdSocietyXL2005XLmfXLghnagii 1.8 34

104 γmokeLandLliquidLsmokebLγtudyLofLanLaqueousLsmokeLflavouringLfromLtheLaromaticLplantLThymusL
vulgarisL¹bLJournaldofdthedSciencedofdFooddanddAgricultureXL1999XLlnXLefklaeflh 4.3 34

103 zxtractableLcomponentsLofLtheLaerialLpartsLofLγalviaLlavandulifoliaLandLcompositionLofLtheLliquidL
smokeLflavoringLobtainedLfromLthembLJournaldofdAgriculturaldanddFooddChemistryXL1999XLhlXLgdekafl 5.7 34

102 üredictionLofLKovatsLretentionLindexLofLsaturatedLalcoholsLonLstationaryLphasesLofLdifferentL
polaritybLAnalyticaldChemistryXL1987XLinXLnhanl 7.8 34

101 ’oodLlipidLoxidationLunderLgastrointestinalLdigestionLconditionsoLvLreviewbLCriticaldReviewsdindFoodd
SciencedanddNutritionXL2020XLkdXLhkeahlm 11.5 33

100 ürooxidantLeffectLofL˛–atocopherolLonLsoybeanLoilbL–lobalLmonitoringLofLitsLoxidationLprocessLunderL
acceleratedLstorageLconditionsLbyL—LnuclearLmagneticLresonancebLFooddChemistryXL2018XLfhiXLgefagfg 8.5 32

99 vLstudyLofLseveralLpartsLofLtheLplantL’oeniculumLvulgareLasLaLsourceLofLcompoundsLwithLindustrialL
interestbLFooddResearchdInternationalXL1996XLfnXLmiamm 7 32

98 ’lameLionizationLdetectionLrelativeLresponseLfactorsLofLsomeLpolycyclicLaromaticLcompoundsbL
JournaldofdChromatographydAXL1992XLkdlXLfniagdf 4.5 32

97 vLstudyLbyLTeU—LñáβLonLtheLinfluenceLofLsomeLfactorsLaffectingLlipidLinLvitroLdigestionbLFoodd
ChemistryXL2016XLfeeXLelafk 8.5 31

96 –xcáγLanalysisLofLligninLmonomersXLdimersLandLtrimersLinLliquidLsmokeLflavouringsbLJournaldofdthed
SciencedofdFooddanddAgricultureXL1999XLlnXLemmnaendg 4.3 30

95
yeepafryingLfoodLinLextraLvirginLoliveLoiloLaLstudyLbyLTeU—LnuclearLmagneticLresonanceLofLtheL
influenceLofLfoodLnatureLonLtheLevolvingLcompositionLofLtheLfryingLmediumbLFooddChemistryXL2014XL
eidXLhfnagl

8.5 29

94 xompositionLofLtheLextractLinLdichloromethaneLofLtheLaerialLpartsLofLaLγpanishLwildLgrowingLplantL
ThymusLvulgarisL¹bbLFlavourdanddFragrancedJournalXL1998XLegXLfinafkf 2.5 29

93 zmpiricalLmultiparameterLrelationshipsLbetweenLretentionLindicesLandLphysicochemicalLpropertiesL
ofLalkylbenzenesbLChromatographiaXL1983XLelXLkkhakkm 2.1 29

92 xharacterisationLofLtheLlipidicLcomponentsLofLmargarinesLbyLe—LñuclearLáagneticLβesonancebLFoodd
ChemistryXL2013XLeheXLggilakh 8.5 28

91 UtilizationLofLühysicoaxhemicalLüropertiesLandLγtructuralLüarametersLforLxalculatingLβetentionL
IndicesLofLvlkylbenzenesbLJournaldofdChromatographicdScienceXL1984XLffXLfifafii 1.4 28
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90
vLnewLmethodologyLcapableLofLcharacterizingLmostLvolatileLandLlessLvolatileLminorLedibleLoilsL
componentsLinLaLsingleLchromatographicLrunLwithoutLsolventsLorLreagentsbLyetectionLofLnewL
componentsbLFooddChemistryXL2017XLffeXLeegiaeehh

8.5 27

89 xhemicalLreferencesLinLsensoryLanalysisLofLsmokeLflavouringsbLFooddChemistryXL2002XLlmXLhggahhf 8.5 26

88 UsefulnessLofLtheLfrequenciesLofLsomeL’ourierLtransformLinfraredLspectroscopicLbandsLforL
evaluatingLtheLcompositionLofLedibleLoilLmixturesbLLipiddtdFettXL1999XLedeXLlealk 26

87 VolatileLcomponentsLofLseveralLvirginLandLrefinedLoilsLdifferingLinLtheirLbotanicalLoriginbLJournaldofd
thedSciencedofdFooddanddAgricultureXL2011XLneXLemleamh 4.3 25

86 xharacterizationLofLtheLcomponentsLofLaLsaltyLsmokeLflavouringLpreparationbLFooddChemistryXL1997XL
imXLnlaedf 8.5 25

85 üyrolyticLbehaviourLofLγpanishLoilLshalesLandLtheirLkerogensbLJournaldofdAnalyticaldanddAppliedd
PyrolysisXL2000XLikXLeafe 6 25

84 vnalysisLofLcoalLtarLpitchoLrelationsLbetweenLthermalLbehaviourLandLcompositionbLFuelXL1996XLliXLeedeaeedl7.1 25

83 zxtensionLofLtheLmethodLofLiterativeLpartialLequalizationLofLorbitalLelectronegativityLtoLsmallLringL
systemsbLTetrahedronXL1983XLgnXLeggeaeggi 2.4 25

82 ’armedLandLwildLseaLbassLTyicentrarchusLlabraxULvolatileLmetabolitesoLaLcomparativeLstudyLbyL
γüáza–xcáγbLJournaldofdthedSciencedofdFooddanddAgricultureXL2016XLnkXLeemeang 4.3 24

81 wehaviourLofLnonaoxidizedLandLoxidizedLflaxseedLoilsXLasLmodelsLofLomegaagLrichLlipidsXLduringLinL
vitroLdigestionbLöccurrenceLofLepoxidationLreactionsbLFooddResearchdInternationalXL2017XLnlXLedhaeei 7 22

80 vLstudyLbyLe—LnuclearLmagneticLresonanceLofLtheLinfluenceLonLtheLfryingLmediumLcompositionLofL
someLsoybeanLoilafoodLcombinationsLinLdeepafryingbLFooddResearchdInternationalXL2014XLiiXLghlagii 7 22

79 üolyunsaturatedLlipidsLandLvitaminLvLoxidationLduringLcodLliverLoilLinLvitroLgastrointestinalL
digestionbLvntioxidantLeffectLofLaddedLw—TbLFooddChemistryXL2017XLfgfXLlggalhg 8.5 21

78
—LñáβLandLγüáza–xcáγLstudyLofLhydrolysisXLoxidationLandLotherLreactionsLoccurringLduringLinLvitroL
digestionLofLnonaoxidizedLandLoxidizedLsunflowerLoilbL’ormationLofLhydroxyaoctadecadienoatesbL
FooddResearchdInternationalXL2017XLneXLeleaemf

7 21

77 zffectsLofLdifferentLcookingLmethodsLonLtheLlipidsLandLvolatileLcomponentsLofLfarmedLandLwildL
zuropeanLseaLbassLTyicentrarchusLlabraxUbLFooddResearchdInternationalXL2018XLedgXLhmaim 7 21

76 ¹oadLofLpolycyclicLaromaticLhydrocarbonsLinLedibleLvegetableLoilsoLimportanceLofLalkylatedL
derivativesbLJournaldofdFooddProtectionXL2004XLklXLendhaeg 2.5 21

75 —eadspaceLsolidaphaseLmicroextractionLasLaLtoolLtoLestimateLtheLcontaminationLofLsmokedLcheesesL
byLpolycyclicLaromaticLhydrocarbonsbLJournaldofdDairydScienceXL2005XLmmXLegafd 4 20

74 üreliminaryLresultsLofLextractionLexperimentsLinLanLoilLshalebLOrganicdGeochemistryXL1992XLemXLgegagek 3.1 20

73 –asLchromatographyLofLdeuteratedLandLprotiatedLchloroLderivativesLofLeXhadimethylbenzenebL
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